White Water Cafe by unknown
,-----
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
1-'" 
I 
J 
I 
I 
1 
I 
I 
I 
I 
I 
I 
I 
I 
1 
I 
I 
I 
I 
I , 
I 
I 
I , 
I 
I 
I 
, 
, 
, 
, 
,. 
... 
'" ,. 
, ,. 
, , 
, 
'c~ ~-------------
-" 
, ,. 
, 
, 
, 
,. 
, 
, 
.-,.. 
", 
,. .... 
_ ... 
... 
, .: " .. 
• 
, .. 
-- - - ----------, 
.; 
-
I , 
,. 
, 
" 
, 
, 
I 
I 
I 
I 
I , 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
, I 
I 
I 
t 
I 
I 
I 
I 
I 
I 
I 
I 
I 
1 
I 
NEW BUFFALO WINGS BAKED OYSTERS 
Celery Stick and Blue Cheese Dressing 4.25 White Wine, Gruyere Cheese 6.25 
FRIED CHEESE 
Marinara Sauce 2.95 
SHRIMP TEMPURA 
Sweeton-Sour Sauce 4.75 
WARM CRAB DIP 
Stonewheat Crackers 3.50 
ASSORTED SEAFOOD RIB AND ROLL COMBO 
Chinese BBQ Ribs and Egg RoB 4.25 Oysters, Clams, Shrimp, Crabmeat Market Price 
NACHOS 
Tortilla Chips with melted Cheese, Spices and Chilis, 
served with Guacamole and Sour Cream 2.95 
SEASONAL SALAD 
Mustard Vinaigrette 1.95 
ONION SOUP AU GRATIN 2.75 SHE CRAB SOUP 2.95 
NEW ENGLAND CLAM CHOWDER 2.75 
BROILED SIRLOIN BURGER 4.25 TURKEY CLUB 4.95 
Your choice of toppings: Mushroom, 
Bacon, or Cheese. Served with French 
Fries or Cole Slaw With Topping 4.95 
MARYLAND CRABCAKE 
SANDWICH 
Served with French Fries and 
Cole Slaw 
6.25 
OMELETTE OF THE DAY 4.75 
Turkey Breast, Bacon, Swiss Cheese, 
Lettuce and Tomato. Served with 
French Fries or Cole Slaw 
SEAFOOD PASTA SALAD 
Shrimp, Scallops and Pasta 
SPINACH AND CRAB SALAD 
Cajun Dressing 
6.95 
6.25 
VEGETARIAN SALAD 5.25 
CHEESE AND FRUIT PLATE 5.25 
A wheel of Gouda with fresh Fruit 
PASTA PRIMAVERA 
Fettuccine with Julienne of 
Vegetables 
6.95 
Tossed Greens with Pine Nuts, 
Avocado and Feta Cheese, served 
Pine Nut Dressing 
PASTA WHITE WATER 
Red Pepper Linguini with fresh 
chopped Clams 
FETTUCCINE ALFREDO 
Fresh Egg Pasta, Country Ham, Cream and White Wine. 
Served with Tossed Green Salad 5.95 
All Pastas available in Appetizer Portions. 
6.50 
BLACK EYED PEA CASSOULET 6.95 
Lamb, Chicken, Cajun Sausage, with Black-eyed Peas 
GARLIC SCALLOPS 11.75 
Sauteed with Garlic , Tomato and Olive Oil 
POACHED FLOUNDER 10.75 
Spinach, Lemon Caper Butter 
BARBEQUED RIBS 6.75 
Half a Rack, marinated and slow cooked 
BAKED STUFFED SHRIMP 15.95 
With Crabmeat 
THREE PEPPERCORN TART 6.95 
Stir fried Beef Tips and Vegetables in Pastry Crust with Green, 
Pink and Yellow Peppercorns 
KING CUT PRIME RIB AU JUS 14.95 
ROAST PRIME RIB AU JUS 11.95 
BROILED LOBSTER TAIL Market Price 
GRILLED PORK CHOPS 10.95 CHICKEN BREAST 8.25 
With Sauerkraut and Maple Syrup Herbal Butter 
SEAFOOD GRILL 12.95 FILET MIGNON 13.75 
Shrimp, Swordfish and Salmon Shallots and Tarragon Butter 
SALMON STEAK 11.50 GRILLED CALVES LIVER 9.50 
PETITE NEW YORK SIRLOIN STEAK 15.95 
NEW YORK SIRLOIN STEAK 13.95 Maitre d'Hotel Butter 
Maitre d'Hotel Butter 
GRILLED SCROD 10.50 
APPLE PIE 2.00 A la Mode 2.50 CHOCOLATE DECADENCE 3.25 
CHOCOLATE MOUSSE PIE 2.25 
LEMON MOUSSE PIE 2.50 
CHEESE CAKE 3.25 PECAN PIE 2.75 
HOMEMADE ICE CREAM AND SORBET 2.25 
All Prices Subject to State Tax. 
ORH-GPS12385-11-87-200 
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Evian 1.50 Perrier 1.50 Ramlosa 1.25 
SWISS AL TIMA 
Citron 2.25 Framboise 2.25 
ORIGINAL NEW YORK SELTZER 
Black Cherry 1.75 Orange 1.75 Vanilla Cream 1.75 
Coors Lite 2.00 
Guinness Stout 2.75 
Kronenbourg 2.75 
St. Pauli Girl 2.75 
Michelob 1.50 
Meredyth, Cabernet Sauvignon 
Macon Villages, Louis Jadot 
Meribeau Rouge 
Chateau La Caralle, 
Beaujolais Villages 
Budweiser 2.00 Molson 
Coors 2.00 Tecate 
Becks 2.75 Budweiser Lite 
Heineken 2.75 
Miller Lite 1.50 Heineken 2.00 
2.75 
2.75 
2.50 
2.50 
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Meribeau, Blanc de Blanc 
Sterling Sauvignon Blanc, Napa 
Trimbach Riesling, Alsace 
Comte des Bailly "Brut" 
100 SOUTH 12TH STREET, RICHMOND, VA 23219 
Telephone: (804) 344-7000 
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3.00 
